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The 4-H G~rl 
Learns to Can, Freeze and Dry Food 
(Food Preservation ID 
-Last year you learned to can tomatoes and fruits. This year you 
will learn to can other vegetables. You will also learn to freeze and 
dry vegetables and fruits and to make pickles. 
Prepared by Flora L. Carl, Extenalon Speclallat In Food and Nutrition, In collaboration with 
'>orotby Bacon, State Club A.sent. -
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THE STEAM PRESSURE CANNER 
In Food Preservation I, you 
learned to use the water bath. In 
this project you will learn to use 
the pressure canner. 
A ·steam pressure canner makes 
it possible to have a temperature 
higher than 212°F. which is the 
temperature of boiling water at 
sea level. It is essential to heat 
low-acid foods (vegetables, meats, 
fish, etc.,) to a higher than boiling 
temperature. With 10 and 15 lbs. 
pressure the temperature reading 
is 240° or 250°F. Pressure can-
ners are better for processing 
vegetables . than are water baths. 
The organisms which cause spoil-
age are killed more surely and 
quickly by the higher temperature 
so there is less likelihood of spoil-
age. It takes only about one-third 
of the time and fuel and it is easier 
since the amount of water used is 
so little'. -v 
The original cost of a pr ssure 
canner may seem high but it 
should last years and if much 
canning is done the cost per con-
tainer is so small it can hardly be 
considered. 
It is very important to know 
exactly how to operate a pressure 
canner before starting to use it. 
Steam under pressure is always 
dangerous if one does not know 
how to take care of it. When us-
ing a pressure canner follow the 
instructions sent by the manu-
facturer with the pressure canner. 
There are five important things to 
remember for safety when using 
any pressure canner: 
1. Be sure the safety valve is 
kept clean, free from cor-
rosion, and in working order. 
If you should forget the can-
ner and the pressure should 
run up past the danger mark, 
then the safety valve would 
release the steam, the juice 
would come out of the jars, 
there would be noise, but no 
danger. 
2. Place enough water in the 
canner to prevent its boiling 
dry before the processing 
time is up. This is a major 
safety measure. 
3. When the canner is being 
used, never put the lid on 
without fastening it securely. 
4. Always make sure the pet-
cock is open when the cover 
is placed on the canner. 
5. Be sure the petcock is open 
before beginning to unfasten 
the cover. Under no circum-
stances should one begin to 
unfasten the. lid before tl'le 
pressure is down and most of 
the steam is out. 
TEN STEPS IN CANNING VEGETABLES 
1. Assemble and prepare equip-
ment. Select standard jars with 
no defects. Wash jars and lids 
in hot soapy water. If lids with 
separate rubbers are used note the 
rubbers. If they have a decided 
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odor boil them in soda water using 
1 tablespoon soda and 1 quart of 
water for each dozen rubbers. 
Rinse jars, lids, and rubbers 
~horoughly. Test jars with loose 
rubbers to make sure they will 
seal. Put hot water in the water 
bath or pressure canner and place 
the clean jars in it to keep them 
hot. 
2. Select fresh young tender 
crisp vegetables and sort for uni:-
formity of size and maturity. 
3. Wash the · vegetables carer 
fully and thoroughly. Do small 
lots at a time and do not let them 
become water soaked or bruised. 
4. Prepare the vegetable as for 
cooking. 
5. Heat the vegetable until 
heated through. 
6. Pack the vegetable into the 
container quickly, having about % 
solid food and Ys liquid. Leave 1h 
to 1 inch head space. Add 112 tea-
spoon of salt to each pint and 1 
teaspoon for each quart. Remove 
air bubbles. Make sure . the liquid 
covers the solid food . . Wipe top of 
jar carefully, adjust lid, and im-
mediately place container in the 
hot processing kettle. 
In adjusting the lids, follow the 
manufacturer's directions. In gen-
eral, turn the 2-piece lids firmly 
tight. Turn the mason screw-top 
lid tight, then back 1,4, irich. Turn 
the 3-piece lid tight, then back ~ . 
Four types of pressure canners. 
645205 
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JAR LIDS AND HOW TO USE THEM 
Before filling the jar, fit a wet rubber 
ring down on the jar shoulder. Do not 
stretch more than needed. Fill jar. Par-
tially seal by screwing lid down firmly tight 
and turning it back 1/4 inch. At the end of 
the processing period remove the jar from 
the water bath or pressure canner and im-
mediatRly screw the lid down tight to 
. complete the seal. 
Before filling the jar, fit the wet rubber 
ring on the jar. Fill jar. Put on glass lid. 
Partially seal by pushing the long wire bail 
over top of lid, so it fits into grove. Leave 
short wire bail up. At the end of the 
processing period remove jar from the 
water bath or pressure canner and imme-
diately push short wire bail down to com-
plete the seal. 
Before filling the jar, fit the wet rubber 
ring on the glass lid. Fill jar. Put lid on 
with rubber side down. Partially seal by 
screwing the deep metal band on firmly 
tight; then turn back a quarter of a turn, 
but make sure it really catches. 
At the end of the processing period re-
move jar from the water bath or pressure 
canner and immediately screw band down 
tight. When the jar is cofd remove the 
screw band. 
Fill the jar. Dip metal lid in boiling 
water, place on top of the jar with sealing 
compound next to the glass. Screw shal-
low metal band on firml:y tight but not hard 
enough to cut through the compound. At 
the end of the processing period remove the ' 
jar from the pressure canner or water bath 
and do not tighten further unless the band 
is very loose, then hold the lid firmly while 
the band is tightened. When the jar is cold 
remove the screw band. 
B ; Porcela in lined 
s crew cap 
~~ Rubber 
~v Seals here 
!b - \ ' 
~Glass lid 
.C:::- ...,...... Rubber 
Metal esr screw band 
~Metal lid with 
~sealing 
compound 
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turn. Leave the wire clamp up on 
the lightning type jar. 
7. Process at, (a) the tempera-
ture and, (b) the time indicated 
for the particular vegetable. 
Count time only when the water 
in the water bath is in a rolling 
boil, and only when the pressure 
in the canner is of the required 
amount. 
8. Remove jars from the pro-
cessing kettle to a dry warm sur-
face when the processing is 
completed. Tighten the mason 
screw-top and 3-piece lids, and 
push down the clamp of the light-
ning type jar. Do not turn the 
2-piece lids. 
9. Cool jars quickly in upright 
position. Use care not to break. 
10. Remove bands from the 2-
piece and 3-piece lids when jars 
are cold. Test seals and observe 
for leakage. Use, or transfer con-
tents to another jar and reprocess 
any jars that are not perfectly 
sealed. Clean, label, and store in a 
cool, dry, dark, frost-proof place. 
Allow no delay in any step of 
the canning process. 
APPROXIMATE YIELD OF CANNED PRODUCTS FROM RAW 
VEGETABLES 
The weight per bushel of vegetables and fruits may vary and 
the number of cans one gets will vary with the quality of the vegetable 
or fruit, and the way it is packed in the jar. .,, 
Vegetables for 1 pt. 1 bu. fresh will can 
Asparagus .............. 1-2 lbs. 
Beans-snap ............ 1 lb. 
Beets without tops ...... 1-1112 lbs. 
30 lbs. 
52 lbs. 
50 los. 
35 lbs. 
16-20 qts. 
16-20 qts. 
20-24 ·qts. Carrots without tops ..... 1 bunch 
Corn, sweet, in husks .... 3 or 4 ears 8-10 pts. 
6- 9 qts. 
12-15 pts. 
12-15 pts. 
18-22 qts. 
15-20 qts. 
Greens .. . .............. l-ll/2 lbs. 12-18 lbs. 
32 lbs. 
32 lbs. 
55 lbs. 
50 lbs. 
Lima beans in pods ....... 2-3 lbs. 
Peas in pods ... .. . ..... . . 2-2112 lbs. 
Sweet potatoes fresh .. · ... 1112 lbs. 
Tomatoes ...... . ....... . llf2 lbs. 
USING PRESSURE CANNER FOR CANNING VEGETABLES 
The pressure canner is recom-
mended for canning all low acid 
foods, as it is designed to obtain 
temperatures considerably higher 
than can be obtained in a water 
bath or steam cooker. Vegetables 
processed in the pressure canner 
are more likely to keep than those 
processed in the water bath. It is 
easier to can vegetables and other 
non-acid foods in a pressure can-
ner than in a water bath and it 
takes less time and less fueL 
There is usually less loss of 
liquid from jars processed in a 
pressure canner if two piece lids 
·,. 
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rather than lids with loose rub-
bers are used. 
If a pressure canner is not avail-
able and one wishes to take the 
risk involved in canning a non-acid 
food at a temperature not higher 
than 212° F. as in a water bath 
then observe these practices: 
Make sure the water in the water 
bath is boiling or near boiling 
when the jars are put in; that it 
is at least 1 inch over the top of 
the jars; that it remains over the 
top of the jars and in a rolling 
boil for the full processing time. 
Make sure these canned foods 
when opened are boiled 10 minutes 
before they are tasted or served. 
DO'S AND DON'T'S FOR CANNING 
Food worth canning is wortp canning well ; spoilage means wasted 
time, work, food and fuel. / " 
Do Don't 
Do plan ahead and have cans,. lids, 
and other equipment ready before 
starting to can. 
Do can in small amounts and work 
quickly to preserve "freshness". 
Do select fresh products in tip-
top condition and grade for size 
and degree of maturity or ripe-
ness. 
Do be scrupulously clean and have 
plenty of boiling water handy. 
Do work rapidly and allow no de-
lay in any step of the canning 
process. 
Do be accurate-follow up-to-date 
directions in every detail. 
Don't use a jar that is nicked, 
cracked or has a rough edge or one 
that is not a standard jar. 
Don't try to do all the canning in 
one day. 
Don't try to can vegetables that 
are past their best eating stage or 
have wilted or become heated. 
Don't . use the dish cloth for wip-
ing the top of jar-use a clean 
cloth. 
Don't let the fruit or vegetable 
wait. 
Don't can by guess or hear-say. 
DIRECTIONS FOR CANNING VEGETABLES 
Can only young tender vege-
tables that are garden fresh. 
Wash them thoroughly and can 
them quickly. If there is not suf-
ficient water in which the vege-
table was heated (cooking liquid) 
to cover the vegetable when it is 
packed in the container, add boil-
ing water. 
Asparagus.-Select tender fresh 
stalks, sort according to size. 
Wash thoroughly. Trim off tough 
ends. If the scales are not firmly 
tight remove them to make sure 
all grit and dirt are washed away. 
'I'ie in uniform bundles, stand up-
right with heads up. Add boiling 
water, cover and boil 2 to 3 
minutes or cut into 1 inch pieces, 
cover with boiling water and 
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boil 2 to 3 minutes. Pack hot, Beets.-Select young tender 
cover with hot cooking liquid, beets. Cut off tops, leaving top 
leaving 112 inch head space. Add root and 1 inch of stem. Wash 
112 teaspoon salt to each pint and thoroughly. Cover with boiling 
1 teaspoon of salt to each quart. water, boil until skim1 slip easily-
Work out bubbles, wipe top of jar, 15 to 25 minutes-according to 
adjust the lid. Process imme- s.ize. Skin and trim. Can baby 
diately. Pint jars 25 minutes and beets whole; medium or large 
quart jars 55 minutes at 10 lbs. beets cut in 112 inch slices, halves, 
pressure (240°F.). or quarters if necessary. Pack 
If a water bath is used, process hot to 1/2 inch of top, cover with 
pints 2 hours. boiling water leaving 112 inch head 
Fresh Lima Beans.-Can only space. Add 1/2 teaspoon salt for 
young, tender, fresh lima beans. pints and 1 teaspoon for quarts. 
Older beans may be dried. Shell Work out bubbles, wipe top of 
and wash. Cover with boiling jars. Adjust the lid and process 
water and bring to a boil. Pack immediately. Pint jars 25 minutes, 
hot, co1vering with boiling water quarts 55 minutes at 10 lbs. pres-
leaving 1 inch head space; Add sure (240°F.). 
112 teaspoon salt to pints; 1 tea- Quarts in water bath 3 hours. 
spoon salt to quarts. Work out the Carrots.-Select young tender 
bubbles, wipe top of jar, adjust carrots, wash thoroughly. Peel 
lid and process immediately. Pint or scrape and cut as desired. Cover 
jars 35 minutes and quarts 60 with boiling water and boil 5 
minutes at 10 lbs. pressure minutes. Pack hot to within 112 
(240°F.). inch of the top. Cover with hot 
Pints in water bath 2% hours. cooking liquid leaving 112 inch 
Snap Beans.-Select young, ten- headspace. Add l/2 . teaspoon salt 
der, uniform fresh pods. Wash to pints; 1 teaspoon for quarts. 
thoroughly. Trim ends. If desired Remove air bubbles, wipe top of 
cut into pieces of desired size. jar, adjust lid and place in the hot 
Cover with boiling water. Boil 5 processing kettle. -Process pint 
minutes. Pack hot to 1f2 inch of · jars 20 minutes, quarts 25 minutes 
top. Cover with hot cooking liquid at 10 lbs. pressure (240°F.). 
leaving 112 inch head space. Add Quarts in water bath 214 hours. 
112 teaspoon of salt to pints; 1 tea- Corn (whole grain style).-
spoon to quarts. Work out air Select tender, freshly gathered 
bubbles, wipe top of jar, adjust sweet corn. Shuck and silk. Cut 
lid and place in a processing kettle. corn from cob to get most of the 
Process pint jars for 20 minutes kernel. To each quart of corn add 
and quarts 25 minutes at 10. lbs. l pint of boiling water. Heat to 
pressure (240°F.). . boiling. Pack hot to 1 inch of 
Quarts in water bath 2% hours. top, dividing hot cooking liquid 
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equally among jars. Leave 1 inch 
head space. Add 112 teaspoon salt 
to pints and 1 teaspoon for quarts. 
Remove air bubbles, wipe top of 
jars, adjust lid . and place in hot 
processing kettle. Process pint 
jars 55 minutes, quarts 85 minutes 
at 10 lbs. pressure (240°F .). 
Greens.-Can only young, ten-
der, freshly picked greens. Pick 
over. Wash thoroughly lifting the 
greens out of the water each time. 
Remove tough stems, and midribs. 
Place about 2112 lbs. (a peck) in a 
cheese cloth bag and steam about 
10 minutes or until wilted. Pack 
hot i:tnd loosely to 112 inch of top 
of jaf.. Cover with boiling water, 
leaving 112 inch head space, (about 
Ya liquid and -% greens). Add 14 
teaspoon salt to pints and 112 tea-
spoon to quarts. Remove air 
bubbles. Wipe top of jar, adjust 
the lid and place immediately in 
the hot processing kettle. Process 
pint jars 45 minutes; quarts 70 
minutes at 10 lbs. pressure 
(240°F.). 
Quarts in water bath 31,4 hours. 
Okra.-Select · young tender 
fresh pods~ Wash and trim. Cut 
or leave pods whole as desired. 
Cover with boiling water and boil 
1 minute. ,Pack hot to 112 inch of 
top, cover with boiling water leav-
ing l/2 inch . head space. Remove 
air bubbles, wipe top of jar and 
adjust the lid. Process pint jars 
25 minutes, quarts 40 minutes at 
10 lbs. pressure (240°F .). 
Quarts in water bath 21/z hours. 
Peas, green.-Select peas at 
their best eating stage. Shell and 
grade. Do not use any that are 
mature or have changed to light 
color. Wash cover with boiling 
water and bring to a boil. Pack 
hot to 1 inch of top, cover with 
boiling water, leaving 1 inch head 
space. Add 112 teaspoon salt for 1 
pint jar and 1 teaspoon for quart 
jars. Remove air bubbles, wipe top 
of jar and adjust the lid. Process 
pint and quart jars 40 minutes at 
10 lbs. pressure (240°F.). 
In a water bath, 2112 hours. 
Pumpkin, mashed.-Wash, peel, 
cut into 1 inch cubes. Steam until 
tender, about 25 minutes. Drain. 
Put cubes through a food mill or 
strainer. Simmer strained pump-
kin until heated through. Pack 
hot to 1 inch of top. Remove air 
bubbles. Wipe jar, adjust lid and 
place in processing kettle. Process 
pint jars 60 minutes and quart 
jars 80 minutes at 10 lbs. pressure 
(240,°F.). 
Pints . in water bath 3 hours. 
Sweet Potatoes (wet pack).-
Can sweet potatoes only if they 
cannot be stored successfully. 
Wash. Boil or steam until skin 
slips easily. Skin,. and cut into 
pieces of desired size. Pack hot 
to 1 inch of top. Cover with boil-
ing water leaving 1 inch head 
space. Add 112 teaspoon salt to 
pints and 1 · teaspoon to quarts. 
Remove air bubbles, wipe top of 
jar, adjust lid. Process pints 55 
minutes and quarts 90 minutes, at 
10 lbs. pressure (240°F.). 
Quarts .in water bath 4 hours. 
Sweet Potatoes (dry pack).-
Prepare like wet packed sw~et 
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potatoes. Pack hot to 1 inch of 
top. Add no salt or liquid. Ad-
just jar lids. Process pints 65 
minutes and quarts 95 minutes at 
10 lbs. pressure (240°F.). 
Qt. jars in water bath 4 hrs. 
GENERAL INFORMATION ON CANNING 
Why Canned Products Spoil 
Product may spoil if: 
Unsound, partly decayed, stale 
or over mature products are 
used. 
Fresh products are allowed to 
stand in closed container in a 
warm room. 
There is too _ mucli delay be-
tween the steps in canning. 
Containers are packed too tight 
or too full. 
Poor rubbers, lids or containers 
are used. 
Particles of food are left on the 
sealing surface. 
The petcock of the pressure 
canner is closed before the air 
is driven out. 
The product is processed too 
little. 
There is an imperfect seal. 
The filled processed containers 
are cooled too slowly. 
One tightens or :otherwise 
breaks the seal after the jars 
are cold. 
The 3 ars are stored in too warm 
a place and in the light. 
Examine Canned Foods Before 
Using 
Foorls that have been properly 
canned should show no bulging at 
any point in the container or sign 
of any leakage. If there is any 
sign of spoilage the food should be 
discarded, preferably burned. 
When the container is opened, 
there should be an inrush of air 
and no outburst of air or spurting 
of liquid. The odor should be 
characteristic of the product. Any 
off odor would indicate spoilage. 
Never taste to discover spoilage. · 
All home canned non-acid foods 
should be boiled 10 minutes before 
being tasted. 
JUDGING THE CANNED VEGETABLE 
The score card for judging 
vegetables in glass jars is found 
in the 4-H Food Preservation I 
Circular. Four main points are 
considered when establishing 
standards for canned vegeta-
bles.:-
Liquid.-Clear and free from 
starch and other particles. About 
the right amount, not more . than 
Ys of total volume of can. 
Color.-Bright, typical, uni-
form. 
Absence of Defects.-No for-
eign material, skin, core, .ends or 
other trimmings, discoloration or 
scars from insects or mechanieal 
injury. 
Maturity.-Tender, young but 
well developed; even, fine succu-· 
lent texture ; not coarse, stringy or 
hard; fibrous or ·soft and mushy. 
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CANNING IN TIN 
Canning in tin has some advan-
tages over canning in glass. Tin 
cans are easier to handle because 
there is no danger of breakage. It 
is easier to get food in and out of 
tin cans because the sides are 
straight all the way. Tin i~ a bet-
ter conductor of heat than glass, 
and excludes light. Tin cans are 
always sealed before they are pro-
cessed so there is no loss of liquid. 
The actual cost of canning in tin 
and in glass is ap.proximately the 
same-about 5c a can. 
To can in tin, it is necessary to 
have a tin can sealer. There are 3 
types of tin cans, the plain tin, 
enamel C, and sanitary or enamel 
R. Plain tin is satisfactory . for 
most vegetables, fruits and meats. 
Some foods will change color, how-
ever, if canned in plain tin. This 
change of color does not make the 
food unwholesome but it does de-
tract from its appearance. Most 
red fruits and vegetables will fade 
if heated in a tin pan or canned in 
plain tin cans. The sulphur in 
corn, lima beans, and peas will 
cause them to darken if canned in 
plain tin. Tin cans lined with a 
deep gold shiny enamel, called 
sanitary or R enamel, will keep 
beets, berries, cherries, plums, 
pimentos, and other red foods 
from fading and also keep pump-
kin and squash from corroding the 
can. Cans lined with C enamel, 
which is a light gold color with 
dull finish, are used to prevent 
corn, lima beans, succotash, and 
such products from discoloring. 
No. 2 and No. 3 cans are usually 
used for home canning. A No. 2 
can holds 21/2 cups, so they hold 
112 cup more than a pint jar. A 
No. 3 can holds 4 cups, exactly the 
same amount as a quart jar. 
Food is packed in tin the same 
as in glass except %, inch instead 
of 112 inch head space is allowed 
for No. 2 cans. The food must be 
hot when the cans are sealed. 
When the processing time is up, 
with the No. 2 cans the pressure 
may be released immediately, ana 
with No. 3 cans released gradual-
ly. The tin cans should be cooled 
in cold water, preferably running 
water. This quick cooling is pre-
ferable to the slow cooling neces-
sary with glass. 
FREEZING FRUITS AND VEGETABLES 
The easiest and quickest way to 
preserve foods is to quick-freeze 
and store them in a freezer locker .. 
Frozen foods taste and look better 
and have more food value than 
foods preserved in other ways. It 
costs more to freeze foods than to 
preserve them by canning, drying, 
brining or storing. Only fresh 
products of good quality and 
proper maturity should be frozen. 
The foods usually frozen are 
those that are particularly good 
when fresh and lose some of their 
goodness when canned or brined. 
Meat is the most important food 
to put in the freezer locker. Since 
space in the freezer locker is ex-
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Convenient types of containers for frozen foo d storage. 
pensive, bulky foods are usually 
}Jreser ved by other methods. At 
the present time the freezer locker 
is used to supplement rather than 
to replace other methods of food 
preservation. Most families find it 
best to can t he bulk of t he fruits 
and vegetables and part of t he 
meat even if a freezer locker is 
used. Long storage periods for 
foods are not recomm ended. Keep 
the locker well fill ed at all times 
for effici ent use. Put fres h foods 
in and take other s out. Meat for 
the locker is usually cut and 
wrapped by t he butcher or freezer 
locker operator. Chickens are an 
exception. Fruits and vegetables 
usually are prepared fo r the locker 
at home. 
Containers for Frozen Fruit and 
Vegetables 
The air in a freezer locker is 
dry as most of t he moisture is 
frozen out by the r efrigerating 
coils. During storage the dry air 
soaks up moisture from unpro-
tected food and leaves it with a 
dry pithy surface called "freezer 
burn. " Fruit and vegetable con-
tainers should be leak-proof, rigid 
enough to keep t he product from 
being c1 1shed, vapor proof enough 
to prevent t he product from dry-
ing out and from absorbing odors, 
easy to fill and seal, easy to open, 
inexpensive, and economical of . 
storage space. For the average 
family pint and quart containers 
are preferable to larger con-
tainers. A pint of frozen fruit or 
vegetables will usually make 4 _ 
servings. 
A flat rectangular container will 
freeze and thaw more quickly and 
take up less space in the locker 
than a round one. Cellophane lin-
ings in paper cartons are desirable. 
Vegetable 
As12ai:a1t11s 
Mary 
DffiECTIONS FOR PREPARING VEGETABLES FOR FREEZER LOCKER 
Freshness and good quality in vegetables are most important. Allow no delay from the garden to quic!k freez -
ing. The larger, thicker vegetables require a longer scalding period. Cool all vegetables in~ running wa-
ter or ice water. With all vegetables, use air tight containers and allow 1/2" head space. 
Selection Preparing Scalding Packing 
Avoid small and woody stalks. ¥repare immediately or if 1 1/ 2 to 3 minutes, Pack dry, or 
Select stalks well-colored, necessary to hold 2 hours or depending on size of with 2% brine. 
Washington succulent and of moderate length more add cracked ice. For stalks. Cool and pack. 
with tight compact heads. "tips" cut 4 1/ 2" in length. 
For "cuts" use 1 "lengths. 
Wash thoroughly. Do not use 
iron utensils. 
ai:w:c2li Select dark green compact heads Wash thoroughly, cut in de- 3 to 4 minutes. Cool, Pack dry or with 
Green before buds open. Split very sirable lengths; remove big drain and pack. 2% brine. 
Sprouting large stalks lengthwise. stems. Cut large stalks length-
wise. Sort according to size. 
~i!.!liU!ri'.er White compact heads, tender. Break in pieces for serving. 2 1/ 2 to 3 1/ 2 Pack dry or 
minutes. Cool, drain with 2% brine. 
and pack. 
. 
Sn1g ae1os Select young pods dark green or Handle quickly. Prepare as 1 1/ 2 to 2 minutes. Pack dry or 
Tender Pod bright yellow in color, tender, for table use. Cool and pack. cover with 2% 
Tender Green string_less. Avoid overmature and brine. 
tiny immature pods . 
.LimlL lkfillS. Harvest as soon as beans have Wash and shell. 1 1/2 to 2 1/ 2 minutes. Pack dry, or 
reached full size, before they Cool and pack. with 2% brine. 
begin to turn white and harden. 
S2xl:!e1ns Same as lima beans Boil soybean pods 5 minutes, Only in pod. Pack dry or 
Bansei shell, wash and pack . with 2% brine. 
Aoda . 
Vegetable 
Sl2ill~ 
(off the cob> 
Gold Rush 
Gold Cross 
Bantam 
~ 
Thomas 
Laxton 
~ans! 
.Qtbu~ 
~ 
Y:e~tal:lles : 
Green and 
Lima Beans, 
Corn and 
Carrots 
M11sbcs;111m~ 
. Selection . Preparing Scalding Packing 
Select ears with rounded Handle quickly, husk, silk, Scald on the cob for Pack dry. 
kernels, milky juice, and and trim ears. After scald- 2 minutes. Cool, cut 
sweet flavor. Avoid hard or ing, avoid when possible from cob and pack. 
immature kernels submerging corn in water. 
Avoid over-ripe, wilted or Shell by hand, cull hard, over- 1 to 1 1/ 2 minutes. Pack dry or 
Under-developed peas. mature peas and small imma- Cool and pack. with 2% brine . 
ture, split peas. Remove all 
foreign material. 
.. 
Sort out yellowish and over- Wash thoroughly, remove stems 1 1/2 minutes. Avoid Pack dry. 
mature leaves and strip out and midribs . matting of leaves. Cool 
big stems. thoroughly, drain and 
pack. 
Fresh, quickly grown, tender Prepare each as for table Blanch vegetables Pack dry or 
vegetables. use. Cut carrots and green separately and then with brine. 
beans in small pieces. pack mixture. 
Select as for table use. Small Clean, avoid bruising, i:n>rt. Button size and Pack with 
buttol\ ones preferable to smaller 2 minutes. brine. 
large ones requiring slicing. Larger ones 3 or 4 
minutes. Cool and 
pack. 
For brine dissolve 1 /2 to 1 teaspoon of salt in 1 cup of water. One cup of brine will usually cover 1 quart 
of well pal<.ked vegetable. Add the brine cold. 
DIRECTIONS FOR PREPARING FRUIT FOR QUICK FREEZING AND STORAGE IN FREEZER LOCKERS 
! 
Have syrup cold · Use air tight containers. 1 qt. fruit requires about 1 c. of s yrup 
Fruit Selection Preparation Pack 
Blackberries Evenly, fully ripened plump berries Wash, remove all fore ign par- Syrup pack: Cover with cold 40% syrup, Dewberries with rich flavor . No bruises. No ticles . Drain thoroughly. using 1 cup sugar for 1 1 / 2 cups of wa-Boysenberries pronounced seediness or tough core. ter . Dry pack for s liced or crushed 
berries: 1 c. sugar to 3-5 c. of fruit. 
Cherries Red, sour ones are best for freezing. Handle quickly. Soak in very Syrup pack: Cover with cold 50% syrup 
Pick when fully ripe. Immature cold water . Remove stems and using 1 cup sugar to 1 cup liquid. 
fruit pales and overmature darkens pits and pack in containers. Chop Dry pack: Mix 1 cup sugar with 3 or 4 
when frozen . or cru,sh for sundaes. cups fruit and juice. 
Peaches Select fruit at firm , fully ripe stage. Avoid bruising. Rapid prepara- Cover with a cold 40 or 50% syrup 
Green color gone from skin, and tion necessary to prevent brown- made by using 1 cup sugar to 1 1 / 2 
fle s h yields slightly under pressure ing. Peel, remove pits and slice or 1 cup water. Add moisture proof 
of thumb. directly into cold syrup. Or add paper to hold fruit under syrup. i 
lemon juice or dip to prevent 
darkening. 
Plums Fully tree ripened fruit with tart Wash, halve or slice without Pack in cold 50% syrup, using 1 cup of 
<Damson) flavor. No browning of fle s h around peeling, and pit. s ugar to 1 cup of water . 
s eeds. 
Raspberries, Berries should be rich color , plump, Sort, wash if necessary, and drain Pack and cover with cold 40% syrup, 
Black juicy, and with few seeds. thoroughly . us ing 1 cup sugar to 1 1 / 2 cups water . 
-
Raspberries, Select firm r ipe berries. Avoid Sort, wash if necessary, and drain Cover with 50% s yrup, using 1 cup 
Red those gathered during hot , dry wea- thoroughly . sugar for 1 cup water. 
ther . 
Strawberries Use bright red, firm, fully ripe berries . Sort, wash, hull, and drain thor- Dry pack: Mix 1/ 2 to 3/ 4 cups s ugar to 
Wash in ice water to firm them. oughly. May be packed whole or each qt. of sliced berries , and let s tand 
sliced. Will go further if s liced. until sugar is s omewhat dis solved. 
Syrup pack whole berries : 40-50% syrup . 
Rhubarb Deep-red s kin, tender stalks, little Wash, cut into l" pieces,. pack Pack without sugar or syrup. 
fiber. raw or scald 1 1 / 2 minutes . 
Cool and drain. 
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They can be made air tight by 
sealing with heat. 
Marking.-All foods in the 
lockers should be properly labeled 
with the name of the product and 
the date of packing. Since gummea 
labels do not stick well and ink is 
likely to run, a soft lead or wax 
pencil is desirable. An up-to-date 
inventory sheet is essential to wise 
use of the locker. 
Preparation of Foods for Quick 
Freezing 
Select fresh, quickly grown ten-
der vegetables with no signs of 
over-maturity or spoilage. All 
vegetables should be heated be-
fore packaging, following direc-
tions given on the preceding 
pages. 
Fruits that are to be frozen 
should be fully ripened with choic-
est color, odor, and flavor. Other 
fruits might be used fresh or 
canned. It is desirable to add 
sugar for it aids in keeping the 
color, shape, and flavor of the 
fruit. 
Freezing does not partly ster-
ilize the food as canning does. ft 
may kill some molds and bacteria 
but it only slows up the action of 
most spoilage organisms and en-
zymes. So it is important to be as 
clean as possible in the prepara-
tion and wrapping of the products 
to lessen the number of spoilage 
organisms. 
To prevent loss of food value 
and flavor it is important to allow 
as little time as possible between 
the time of harvesting and of 
quick freezing of vegetables and 
fruits. 
In the quick freezing of food 
much good quality can be lost 
through careless handling, im-
proper blanching, and delay in 
cooling and in quick freezing. No 
amount of freezing can restore 
quality in food, though a proper 
temperature will retain quality. 
Food expands in freezing so 
packages should have 34 inch head 
space. When unsweetened fruit 
juices are frozen the container 
should be only four-fifths full. 
Packages that are filled too full 
will bulge and make it difficult to . 
make good use of valuable space. 
Cooking Frozen Fruits and 
Vegetables 
Fruit will taste better if it is 
served while still partly frozen. It 
should be thawed in its original 
container inverted and unopened 
to a void loss of color and aroma. 
A small package of fruit will thaw 
in 3 to 4 hours in a warm room. 
Frozen fruit may be used in any 
way that it might be used when 
fresh. It is usually served with-
out cooking. A pie or other cooked 
product made with frozen fruit is 
practically as good as one made 
from the fresh product. Since 
sugar was · added to the fruit be-
fore freezing, none need be added 
when the frozen fruit is used. 
Fruits should be thawed only as 
they are to be used. 
To cook vegetables break the 
frozen vegetable apart and steam 
or drop directly into a small 
16 MISSOURI AGRICULTURAL EXTENSION SER'VICE 
amount of boiling salted water, 
cover and boil only until tender. 
Greens should be cut into 11/2 or 
2 inch cubes before cooking. Corn 
on the cob, asparagus and a few 
other vegetables seem to taste 
better if they are partly thawed 
before they are heated. Brine 
packed vegetables may be started 
to cook while still frozen or they 
may be partly thawed. Just 
enough .water should be used at 
the beginning to prevent burning. 
Use a fork to break the frozen 
mass apart. 
The cooking time of frozen veg-
etables is about one-half as long 
as for the same vegetables when 
fresh. Great care should be used 
to prevent over-cooking, for even a 
slight amount causes deteriora-
tion in flavor, appearance, and 
nutritive value. Only 112 cup of 
water is needed to properly cook 1 
pint of many dry frozen vegeta-
bles if a pan with a well fitted lid 
is used and the heat is not too 
high. 
All the liquid should be used as 
it contains much of the flavor as 
well as the important minerals 
and vitamins of the vegetable. 
Season the vegetable simply-
butter or cream tastes good on all 
vegetables-and serve immediate-
ly. 
No vegetable tastes or looks its 
best after it is placed on the back 
of the stove and waits 10 minutes 
or. longer to be served. Cook only 
the amount that will be used for 
one meal. 
DRYING VEGETABLES AND FRUIT 
Drying is the oldest method of 
pres.erving food. In drying, enough 
moisture is removed from the food 
so that the spoilage organisms 
cannot grow. Drying is a very 
desirable method of preservation 
to use when canning equipment or 
storage space is limited. 
Dried foods add variety as they 
have a flavor and texture that is 
different from the flavor of the 
same kind of fruit preserved by 
some other method. Most vegeta-
bles take from 4 to 12 hours to 
dry and fruit 6 hours or longer. 
For sun drying the food should 
be placed on a frame so the air will 
flow under as well as over it. Some 
protection against insects, dust, 
rain, and dew should be provided. 
When the sun is very hot there is 
little difficulty from flies and other 
insects but at such times the food 
needs to be stirred frequently to 
prevent overheating. A sloping 
roof with a south exposure makes 
an excellent place for sun drying. 
The food should be placed in the 
shade an hour or so before it is 
first placed in the sun. It should 
not be taken out in the sun until 
the dew is well dried in the morn-
ing. It should be removed before 
the dew starts forming in the eve-
nirig. 
Oven Drying-Food may be 
dried in the oven. About 6 lbs. of 
dried food can be put in at one 
time. Place the food on trays 
made of coarse wire · netting or 
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.cheese cloth over a wooden frame. 
Make the trays 112 inch smaller 
than the oven and place them 2 
or 3" apart. Keep the heat low 
(140-150°F) and constant. Stir 
the material often to insure even 
drying. The oven door is left open 
to allow escape of moisture and to 
keep the temperature low. If the 
oven does not have a heat regula-
tor use a thermometer and try to 
keep the food at the desired tem-
perature. 
Drying by Other Artificial Heat 
-A simplified drier may be placed 
on a stove or over other sources of 
heat. This drier may be made by 
suspending racks tied together 
with string over an oil stove, 
furnace, register or range. 
Selection and Preparation of 
Vegetables For Drying 
Select only fresh, sound vegeta-
bles that are in ideal condition for 
table use. Vegetables that are not 
tender or are too old for table use 
should not · be dried. Vegetables 
that have been overheated or 
wilted will not make a nutritious 
or a palatable dried product. The 
vegetables should be washed 
thoroughly, handled carefully to 
prevent bruising and there should 
be no delay between the tirpe the 
vegetables are picked, prepared, 
dried, and packaged. 
All but the long slender or the 
very ·small vegetables should be 
cut in lengthwise even strips or 
slices or cubes with a stainless 
steel knife 'on a 'wooden. board and 
then steamed or cooked in boili:ng 
water until tender but firm and 
immediately spread out on the 
· drying rack to dry. 
Preparing Fruit For Drying 
Select sound ripe fruit for dry-
ing. Wash well to remove al~dirt 
and spray solutions. Pare, core1 
and cut apples or pears in uniform 
slices or rings %, to 112" thick. 
Peel peaches and apricots, if de-
sired, and cut in halves and re-
move the stone. These light 
colored fruits will discolor unless 
they are sulphured, steamed, or 
held in salt and vinegar water. 
Sulphuring fruit not only prevents 
discoloration of light colored fruit, 
but it also protects the vitamin 
content and keeps insects away 
during the drying process. 
A peck of apples, pears, or 
peaches . will yield about 2 or 3 
pints of dried food. 25 lbs. of 
vegetables will yield 2 to 3 lbs. of 
dried vegetables. 
To Sulphur Fruit Outdoors. 
Place the prepared fruit in the 
basket, cheese cloth bag or flour 
sack. Measure out one level tea-
spoon of sulphur for each pound 
of fruit or about 2 or 3 tablespoons 
· for each peck of fruit. Wrap the 
sulphur in paper and place in dis-
carded dish or pan. Light the 
paper and place in the bottom of 
the barrel or tight box, hang the 
basket ~f fruit in the top of the 
barrel, cover closely and let stand 
from 20 to 30 minutes depending 
on the kind of fruit and how it has 
b~en prepared. Remove the fruit 
and immediately place on the 
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drier. A very hot· stove lid or a 
pan of red coals may be used in-
stead of the paper to heat the sul-
phur. To avoid loss of sulphur 
fumes it is important to have 
everything in readiness before the 
sulphur is heated and then to al-
low no delay in getting the box 
or barrel tightly covered. Sul-
phured fruit may have a strong 
odor or taste even after drying 
but this will disappear during 
cooking. 
Because sulphur fumes are very 
penetrating and because they re-
tard chemical changes and repel 
spoilage organisms, apples which 
are left in the sulphur fumes for 
3 or 4 hours instead of 20 to 30 
minutes will keep several months 
under favorable conditions with-
out the drying process. These sul-
phured apples should be packed in 
stone or glass jars, covered tight-
ly, and stored in a cool place. They 
should be washed and then used as 
fresh apples. 
If, for some reason sulphuring 
is not desirable for some light 
fruit they may be held 10 minutes 
in strong salt water-4 to 6 table-
spoons salt to 1 gallon water, and 
peaches, apricots, or pears may be 
steamed or boiled until tender but 
firm, and then dried. 
Products Best Suited For Drying 
All fruits and vegetables do not 
dry well. Fruits can be dried with 
a greater degree of success than 
vegetables; dried corn, herbs-in-
cluding celery leaves and parsley 
-and matur~ beans and peas be-:-
ing possible exceptions. Apples, 
peaches, and pears are the fruits 
usually dried in Missouri. 
Tests for Dryness 
When fruit is dry it should not 
be sticky. The pieces should spring 
back to their original shape and 
should separate from each other 
when a handful is pressed to-
gether firmly and then released. 
When the fruit is hot it will al-
ways appear softer and less dry 
than when it is cool. Pieces around 
the edge of the drier will probably 
dry fast and should be removed 
before the rest. 
Vegetables should be rigid, brit-
tle, and "bone dry" when they are 
removed from the drier. If there 
is any doubt as to whether or not 
the vegetable is dry reduce the 
temperature and let it remain 
longer in the drier as there is little 
danger of drying vegetables too 
much if the temperature is low. 
Corn should be dried until it 
rattles on the tray when shaken. 
If vegetables feel sharp to the 
touch usually they are dry. 
Storing Dried Food 
Foods must be dry and cool be-
fore they are stored. They should 
be packed in containers that will 
exclude air, dust, light, moisture, 
insects, and rodents. Sirup buck-
ets, tin cans, stout paper bags, and 
glass jars which are nicked or un-
fit for canning, placed in paper 
sacks to exclude light, are types 
of containers that might well be 
used for storing dried foods. It is 
preferable to put the foods in 
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small containers rather than in 
large ones since each time the 
container is opened to take out 
food some moisture will be ab-
sorbed by the rest of the food in 
the container. A number of small 
bags may be filled, sealed, and 
placed in a lard can or a stone 
crock to store. 
Keep the dried foods in a cool, 
dark, dry place to retain flavor and 
food value. The food should be 
examined frequently and if there 
is any sign of moisture reheat the 
dried products to 165° F. and re-
seal. After a long rainy season 
examine the dried products to 
make sure they are dry. 
Storing Dry Beans and Peas 
Harvest beans and peas when 
they are mature and dry on the 
vines. Treat them soon after they 
are harvested so that all stages of 
insect pests will be killed. After 
treating, the beans and peas must 
be kept in a dry, tight container 
such as a gallon bucket, other tin 
container, or glass jars with rub-
bers or they may become re-in-
fested. 
1. Dry Heat.-This method is 
generally used when small quanti-
ties are involved. Spread the dry 
shelled beans or peas to a depth of 
one-half to three-fourths inch in 
shallow pans and place in an oven 
with a temperature of 120° F. to 
145° F. for 3 or 4 hours. If the 
seeds are to be used for planting 
do not let the temperature rise 
over 135° F. If one does not 
have a thermometer the proper 
temperature may be judged by the 
hand. The pan or container should 
be just warm enough to handle 
comfortably. 
2. Stored in Hydrated Lime.-
Beans treated by this method 
must be very thoroughly washed 
before cooking. Mix one pound of 
hydrated lime to each 2 pounds of 
dry shelled beans, if a small quan-
tity is being treated. If a large 
quantity is being treated use one 
pound of hydrated lime to 4 
pounds of beans. 
Cooking Dried Foods 
The important principle in-
volved in the successful cooking 
of dried foods is to replace as 
nearly as possible the moisture 
that was removed during the dry-
ing process and then to complete 
the cooking process. 
Foods vary greatly in the length 
of time needed for them to absorb 
water and return to their orig-
inal form and texture. Dried 
greens and other finely cut dried 
vegetables need no time to refresh 
them while corn or fruit takes 
about 1 hour. The foods should 
always be cooked in the same 
liquid in which they were re-
freshed, adding more only if nec-
essary. 
Care needs to be taken to cook 
them only until tender, since they 
lose flavor, texture, and color if 
they are overcooked. From 10 to 
30 minutes is usually long enough. 
Dried foods that have been re-
freshed may be well steamed and 
used alone or they may be used in 
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soups, stews or baked dishes. Use 
a pan with a well-fitted lid and 
simmer or cook slowly just until 
tender. 
Sugar may or may not be added 
to fruit according to the particular 
fruit and to the individual taste. 
Usually 1,4 cup of sugar per cup of 
dried fruit is sufficient for dried 
apples, pears, or peaches. When 
sugar is used it should be added 
at the end of the cooking period 
so as not to interfere with the ab-
sorption of water by the fruit. 
PICKLES 
Pickling is preserving in a salt, 
in an acid -0r in a salty acid liquor. 
Pickles and relishes add little food 
value but they stimulate the ap-
petite and give zest to meals that 
might otherwise be commonplace. 
It is usually preferable to use 
them in limited amounts, and not 
to serve them to young children. 
The purpose of pickling is to get 
a tart spicy flavor through the 
vegetable or fruit and to have an 
attractive, clear color and a crisp 
texture. 
Fruits and vegetables for pick-
ling should be fresh, mature, crisp, 
and unbruised. Pickled fruits are 
much like preserves and should 
not be over cooked or the texture 
and flavor will be impaired. The 
flavor continues to come out of 
spices as the pickles stand so do 
not add too much spice and use 
only high quality fresh apices. 
Brown or white sugar may be 
used. White sugar gives a clearer 
color. A sweet pickling syrup fre-
quently used is 1 cup vinegar to 2 
cups of sugar and the desired 
amount of spice. Bring them to a 
boil and pour hot over the drained 
vegetables or fruits. Let stand 
for 48 hours or until desired flavor 
is attained. Canned fruits or vege-
tables may be made into spiced 
sweet pickles by draining, then 
adding them to this pickling 
syrup. 
To Make Good Pickles 
1. Use right amount of salt-
too weak a brine allows 
pickles to get soft and spoil. 
If the solution is too strong 
the pickles shrivel. 
2. Keep vegetables under the 
brine or they will get slippery 
and mold. 
3. Keep scum off of brine-re-
move it every _day or pickles 
will spoil. 
Curing Cucumbers for Pickles. 
-Wash cucumbers and put them 
into a brine made by using one 
cup of salt to each gallon of water 
needed. After two days increase 
the salt content of the brine by 
112 cup per gallon, as the water 
from the pickles dilutes the brine. 
Allow to stand in brine until no 
part of the broken cucumber is 
whitish or opaque or not less than 
6 or 8 days. When ready to make 
pickles, drain cucumbers from 
brine and rinse thoroughly. Cover 
with cold water and let stand 24 
hours, drain and repeat. The cu-
cumbers are then ready to have 
the vinegar, sugar and spice added. 
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Suggested Pickling Vinegar for 
Cucumber Pickles 
1 qt. vinegar. 
14 teaspoon black pepper 
14 teaspoon mustard 
14 teaspoon Cayenne 
2 teaspoons cinnamon 
1 teaspoon mace 
2 teaspoons cloves 
1 cup brQwn sugar 
1 teaspoon celery seed 
Mix spices together, moisten 
with a little vinegar, and tie in a 
piece of thin muslin. Heat vinegar 
to boiling, add sugar and bag of 
spices. Boil a few minutes. Drain 
cured cucumbers from water, pack 
in jars, pour hot pickle vinegar 
over them, and seal. 
Dilled Cucumbers or Green 
Tomatoes 
40 to 50 medium-sized or large cucum-
bers, or green tomatoes 
%. cup (2 oz.) whole mixed pickle 
spices 
Fresh or dried dill 
1 pint (2 cups). vinegar 
1 pound ( 11h cups) salt 
2 gallons water 
Wash and drain the cucumbers 
or gre.en tomatoes. Place half of 
the pickle spices-and a layer of dill 
in a 5-gallon crock or stone jar. 
Fill the crock with cucumbers or 
tomatoes to within 4 or 5 inches 
of the top. Mix well the vinegar, 
salt, and water and pour over the 
vegetable. Place a layer of dill 
and remaining pickle spices over 
the top. 
Cover with a heavy plate and 
weight it to hold the vegetable un-
der the brine. Use only enough 
brine to cover the plate, for as the 
liquid is drawn from the vegetable 
the crock may overflow. 
Keep pickles · at room tempera-
ture, about 80° F., and each day 
remove scum that forms over the 
top. Let pickles ferment until 
well-flavored with dill and clear 
throughout, ·with no white spots 
when cut. In about 2 to 3 weeks 
the pickles are ready to use. 
To Store-Pack the cured 
pickles in hot, sterile, quart glass 
jars. Strain the pickle brine, bring 
to boil, and pour over pickles to 
top of jar. If desired, add 14 cup 
Scoi:e Card for Pickles 
Package ................ ', .. .... ·. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10 
Sealed jars of uniform size, clean, and neatly labeled. 
Product . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 60 
Flavor 
Size . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . 10 
Whole or in pieces of suitable and uniform size. 
Color . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20 
Uniform, characteristic of the kind. 
Consistency . . . . .• . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . SO 
Pickled fruits-tender, plump, unbroken skins or flesh; 
Not shriveled or overcooked. 
Cucumber pickles-uniformly crisp and firm, not shriv-
eled from excessive salt, sugar, acid. 
. i>i~k1"e~i i~;it·s~h~~~~t~;i~ti~ "o'i th~ .ki~·ci,. b1"e"r;<l~<l ih~~~gh~~t·, ... • .. 
free from excessive acid, ·spiciness, sweetness or over-
cooked flavor. 
Cucumber pickles--characteristic of the kind of pickles, blended 
throughout, free from excessive acid, spicmess Qr sweet-
ness. 
Standard Pro4uct 
so 
100 
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vinegar to each quart. Seal tight. 
Sweet Pickle Fruit 
1 gallon peaches, pears or crab apples 
2 pounds brown sugar 
1 ounce stick cinnamon or 
1h tablespoon ground or whole cloves 
1 pint vinegar 
Boil sugar, vinegar and cin-
namon twenty minutes. Drop 
peaches quickly in hot water and 
peel. Peel pears, if desired leave 
whole with the stem on. Wash 
and cull crabs and remove the 
blossom end. Stick each piece of 
fruit with several cloves. Put in-
to syrup, and cook until soft, cook-
ing one-half of the fruit at a time. 
RELISHES 
A Good Relish 
Color, consistency, and flavor 
are the three points to consider in 
studying the quality of relishes. 
The color should be clear, bright, 
uniform; and free from any dark-
ening or discoloration due to ex-
cessive spices or over cooking. The 
flavor should be distinct, charac-
teristic of the kind and free from 
excessive sweetness, acid, spici-
ness or over cooking. The con-
sistency of different relishes 
varies. Catsup should be smooth, 
thick enough to prevent separa-
tion and yet not so thick that it 
will not pour. 
Chili sauce should be of about 
the same thickness as catsup but 
· it is not smooth as it is made up of 
cooked, chopped ingredients. 
Chutney is a mixture of chopped 
fruit, nuts, and vegetables cooked 
until thick. The. other chopped 
pickled relishes are crisp, firm, 
fairly uniform pieces of vegeta-
bles with a very small amount of 
liquid. 
CATBUP 
15 to 20 medium sized red ripe toma-
toes-sliced 
%. cup onions, chopped 
1 clove garlic, chopped 
1 cup strong vinegar 
1h cup sugar · 
1 teaspoon paprika 
11h teaspoon salt 
1 teaspoon whole cloves 
Dash cayenne pepper 
Cook the tomatoes and onions 
about 30 minutes, then press 
through a fine sieve. Boil the pulp 
rapidly about 30 minutes, or until 
s9mewhat thickened. Add the re-
maining ingredients after tying 
the cloves and cinnamon in a piece 
of cheesecloth. Boil .the mixture 
about 10 minutes, stirring fre-
quently. Remove the bag of spices 
and fill sterilized bottles or other 
containers with the catsup. Cap 
or seal. Store in a darkcool place. 
This quantity of tomatoes will 
yield about 2 pints of catsup. 
CHILI SAUCE 
5 ~ts. skinned chopped ripe tomatoes 
(about 30 totnatoes) 
2 cups chopped sweet red peppers 
2 cups chopped green peppers 
11h cups chopped onions 
3 tablespoons salt 
1 cup brown sugar 
3 cups vinegar 
2 tablespoons celery seed 
2 tablespoons mustard seed 
1 bay leaf 
1 teaspoon whole cloves 
1 teaspoon ginger 
2 or 3 pieces stick cinnamon 
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Combine the chopped vegeta-
bles, salt, seeds and spices and 
simmer until the mixture begins 
to thicken. Then add the vinegar 
and sugar and cook the mixture 
down until it becomes a thick 
sauce (about 5 minutes). Pour 
into hot sterilized jars or bottles 
and seal. Store in a dark cool 
place. This recipe yields about 3 
quarts of sauce. 
DIXIE RELISH 
1 pint chopped sweet red peppers 
1 pint chopped sweet green peppers 
2 tablespoons mustard seed 
1 tablespoon celery seed 
1 cup sugar 
4 tablespoons salt 
1 quart vinegar 
lquart chopped cabbage 
1 pint chopped white onions 
Cut the peppers into quarters, 
discard the seeds and coarse white 
sections and soak overnight in a 
brine made of 1 cup of salt to 1 
gallon of water. Freshen for an 
hour or two, then drain and chop. 
Heat the spices with the sugar, 
salt, and vinegar to the boiling 
point, then pour over the mixed 
vegetables. Pack the relish in hot 
sterilized jars, partially seal, and 
process for 15 minutes at simmer-
ing temperatures (185° F). Seal 
airtight and store in a cool place. 
CORN RELISH 
1 doz. ears of corn 
1 small cabbage 
8 sweet peppers-green 
8 sweet peppers-red 
1 quart vinegar 
1 cupful sugar 
2 tablespoons ground mustard 
1 tablespoon celery seed 
1 tablespoon salt 
Cook corn 8 minutes, cool, cut 
from cob. Clean and chop pepper 
and cabbage. Add sugar, vinegar 
and spices. Cook all ingredients 
until tender-about 20 minutes. 
Can boiling hot. 
BEET RELISH 
1 quart cooked beets chopped 
1 medium sized onion chopped 
2 red peppers 
1h cup horseradish 
2 cups vinegar 
1h cup sugar 
1 teaspoon salt 
Combine all ingredients and boil 
the mixture until it is clear. Pour 
in clean .sterilized jars and seal. 
GREEN TOMATO RELISH 
6 quarts green tomatoes, washed and 
sliced thick 
1h cup salt 
6 small onions sliced 
2 cups sugar 
Vinegar to cover 
2 tablespoons mixed pickling spice 
Sprinkle salt over sliced to-
matoes and let stand overnight. 
Drain off juice. Put tomatoes in 
a kettle with other ingredients, 
having spices tied in cheesecloth 
bag. Cover with the vinegar. 
Bring to a boil and simmer until 
the tomatoes are just tender. Re-
move bag of spices. Pack hot into 
hot sterilized jars and seal. 
GETTING READY FOR WINTER MEALS 
It is desirable to include from 5 
to 7 servings of fruits and vege-
tables in each day's meals, every 
day of the year. Because of the 
extra amounts of good food ma-
terials vegetables contain, one of 
these should be greens, a dark 
green or a deep yellow vegetable. 
Another should be a fresh raw 
fruit or vegetable or tomatoes, or 
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a citrus fruit. Many Missouri 
families have found it possible in 
normal years to have these 
amounts of fruits and vegetables 
from their own farm the year 
around. They have canned, dried, 
frozen, and stored foods to use 
when fresh ones are not avail-
able. By planning ahead one could 
have not only enough, but a varie-
ty of vegetables of good quality. 
In planning what vegetables and 
fruit to grow and can, the likes 
and dislikes of the family should 
be taken into consideration. How-
ever, ''such valuable vegetables as 
tomatoes, cabbage, carrots, and 
various types of greens, should not 
be left out because of a dislike for 
them. Everyone should try to 
learn to like all vegetables. 
The amount of vegetables a 
family needs to can, store or dry, 
will depend upon how early in the 
spring they have fresh vegetables 
from the garden ; how well they 
are produced through the hot 
summer months, how late in the 
fall they can depend on getting 
vegetables from the garden and 
how much they plan to buy. Fol-
lowing is a suggested food pre-
servation budget for one person 
for .a year. 
4-H CLUB CIRCULAR 76 
A SUGGESTED FOOD PRESERVATION BUDGET FOR ONE PERSON -
For the family food preservation budget - multiply the ampunts suggested by 
the number of persons who eat at the family table. This may be written in 
with a red pencil under the amount to be preserved. 
Product Amt. to be preserved Times to be served 
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Tomatoes & tomato juice 30 qts. Every other day or more 
Cabbage, Chinese cabbage 10 heads stored Every other day or more 
and salad greens 1 gal. kraut 
Green and yellow veg. 20 qts. frozen or Once a day or more 
canned Cooked greens once a 
1 bu. stored week 
Potatoes 2 - 3 bu. of Irish Once a day, sometimes 
1/2 to 1 bu. of sweet twice 
Dried beans, peas and 2 gal. One or more times a 
nuts 1 bu. of nuts Un shell> week 
other vegetables 10 qts. frozen and Once a day or more 
canned. 
2 bu. stored 
1 gal. dried 
Fruits and fruit juices 40 qts. frozen and Twice a day or more 
canned 
2 bu. stored 
1 gal. dried 
Meat-pork, beef, chick- 20 qts. frozen and Once a day or more 
en, and other meats canned 
20 lbs. cured 
Sweets, fats, cereals 5 qts. jam, preserves some each day, according 
5 qts. relishes, pick- to the energy needs of 
les the individual. 
2 gal. honey and sor -
ghum 
1 gal. lard 
10 lbs. bacon 
3 gal. popcorn, and 
other cereal · 
. This plan is based on using fre.sh foods in season and these home preserved 
foods the remainder of the year. 
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Food Preservation II 
VEGETABLES 
• 
Date Project Started __________________ 194_ 
Name of Club. ______________________ _ 
Project Leader---------------------~ 
Club Activities 
I attended. ____________ Club meetings. 
I attended. _________ F.ood Preservation project meetings. 
I gave or assisted in givingv. _____ demonstrations at club and pro-
ject meetings. 
I made _______ e.xhibits of my canned products and helped to 
make _______ educational exhibits. 
I attended County Achievement Day ________ , Camp ____ . 
District Round-up __________ State Fair ______ --z 
Did You: 
1. Begin to prepare the vegetables for canning as soon as 
they were brought in from the garden .............. . 
2. Have everything ready before you started to can so that 
you could complete the canning without any delay ••....• 
3. Carefully wash your jars and vegetables and make sure that 
everything you used was clean .•••••••••••......• 
4. .use more than one kind of jar and lid in your canning .... 
Yes No 
5. Can more than two different vegetables (other than tomatoes) 
t----+--1 
6. Clean the safety valve and petcock of the pressure cooker 
after using it .••..•.•.••••.•.........•....•. 
7. Score your own canned products ...•.•......••...• 
8. Choose only fully tipe, sound fruit and the best fresh, 
young vegetables for the freezer locker •..•.•...•.•. 
9; Store your dried foods so they a.re protected from dust 
and insects . . • • . • • . • . • • • . • • • • • • • . • • • . . . • . . . 
10. Follow the directions as given in your book for making 
pickles or relishes ..........•......••.•..... 
Some things I especially liked about my club work this year: 
UNIVERSITY OF MISSOURI COLLEGE OF AGRICULTURE AND THE UNITED 
STATES DEPARTMENT OF AGRICULTURE COOPERATING 
J. W. BURCH, Director, Agricultural Extension Service 
Distributed in furtherance of the Acts of Congress of May 8, and June 80, 191' 
WORK DONE 
1. Can 15 to 20 quarts of vegetables other than 
tomatoes .. . ..•••••.•.•••...... • •••. 
2. Freeze or dry 1 fruit and 1 vegetable ...••.• 
3. Make 5 jars of pickle or relish . • • • • • . . . . . . 
4. Learn to use and care for a pressure cooker ••• 
Older Girls May: 
1. Help with canning of fruits and vegetables for 
the family •..•••...•.•..•••••••..... 
2. Prepare and serve one canned vegetable in 3 
ways •••.••..•••••.•..•.••.•.•• • .• . 
3. List the canned, frozen, dried and stored fruits 
and vegetables that your family may need for the 
year •.•....••.• ' ••••....••.•.•••••. 
4. Learn to use tin cans and sealer ••. • •..•.• • 
Check Total 
IWhen Amount 
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Check 1f Amount 
this ad..: 
ditional 
work was 
done 
/ 
